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has a fixed dome, and the open portion may be fitted with a hinged cover so
that the inside of the receiver is only open to the possibility of contamination
from the atmosphere during the few seconds in which the milk is being
tipped into it. A pipe-line filter, fixed as shown in Fig. 107 (page 251), is
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FIG. 61.    Receiving Pan with Anti-splash Cover and Cooler.
desirable and to be preferred to an open strainer, but, if it is not intended
to strain milk until after cooling, the arrangement shown in Fig. 61 is
quite satisfactory. The receiver may also be situated in the weighing room.
This arrangement is to be preferred, as there is not so great a risk of con-
tamination from the air of the weighing room as there is likely to be in the
cowshed.
The Milk Room
The milk room should be reserved for cooling, handling and bottling
milk and for the storage of the smaller utensils. If properly designed and
built, it is a valuable aid to clean milk production and any money expended
on its construction will be amply repaid.
The internal surface of the walls should be rendered with cement to a
height of 4 feet 6 inches, and the upper portion should be limewashed either
direct on to the brickwork or on to a roughened rendering of cement. The
rendering should be carried up to the full ceiling height behind the cooler,
particularly if the milk receiving tank is fixed in the milk room, and this
portion of the wall surface should not be limewashed. An excellent and
clean-looking internal finish may be obtained by facing walls internally with
white tiles, either to their entire height or to a portion thereof. White glazed
bricks may also be used for this purpose with safety. The floor should be
of hard, impervious material, a shallow drainage gutter being provided on